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" THE FARM AND GARDEN.

MOIL POR HEMP

The soil best suited to hemp Is a rich
alluvial loam; it will thrive in & moder-
ately tenacious one if well pulverized and
it has good under drainage, cither natural
or artificial. Land that bakes hard isnot

for hemp. It is generslly sowm

from a bushel to a bushel and

& half of seed being used to the acre. If

drilled in less is . When mised

for the seed it may be planted in hills.—
Bostan Cultivator.

600D G4E FOR MOUSE SLOPS.

If you save all the slops from the
bouse, the wash-water und suds of
sundry oceasions during the week, you
will find that you have a supply of nutri-
ment ot hand to draw upon which is far
richer than you had any ides. Tt will
not make 3 poor soil permanently rich,
but it will afford sufficient nutriment to
nourish such plants us you grow in it dur-
ing the summer in a very satisfuctory
manner, We planted some annuals on s
stiff clay that had been thrown out of &
cellar. We water them regularly with
suds and slops, and they surpass in
growth and floriferousness those grown
in the garden.—Americon Agriculturist.

A HOME-MADE BROODER. "

People who raise many chickens find o
good brooder a very useful institution.
There are many plans for making them,
from which we select the description of &
good one that ean be easily e: Make
a box three fect square, one foot high,
open at the top and bottom. . Over is
pail sheet iron, and then nail one-inch
strips around !he edge, leaving s hole at
each corner one inch long, Make a floor
of matched lumber, on the strips, leaving
a hole two inches square in the center,
around which fasten a tube four inches
high. Then make a cover two feet and
eight inches square. Set on four legs.
Along the edges tock strips of flannel,
slashed every two inches. Place this on
top of the brooder. Set s lamp under
the sheet ivon, and the air passing through
the holes left in the corners hecomes
warmed, streams through the tube, and
over the chicks, while the floor at the
same time is quite worm. Such an ap-
paratus, properly constructed and man-
aged, fills the bill of a good brooder,.—
New York Witneoa,

MARKETING FREUITS,

Loarge cities do not always prove the
best markets for fruits. The best market
is often passed by and the fruit seot to
New York to be sold at o less price than
it would have brought nearer home.
Look well to the question of markets be-
fore the fruit is ready. If the fruit is to
be consigned to n commission dealer,
select the man, not the one who makes the
greatest promises, but the one who has
best reputation for fuir dealing and
promptness,

Conform to the customs of the market
in the choice of puackages, Where the
custom is to send berries in round boxes,
those in square ones will meet with slow
sale. avechoice fruits, such ns selected
apples, plums, ete., go in bushel and half-
bushel crates. Let the crates be built of
bright new stuff, and establish & reputa-
tion for neatness that will designate your
fruit, even without a label. But do not
omit to mark every crate, barrel or other
package, plainly, with the name of the
consignee, and with your own name.
Make or purchase packages of all kinds
well _in advance, so that this important
mitter miay not be rushed at the time
when the fruit is ripening.

Too much care cannot be taken in ns-
sorting fruits. Some make three grades,
the first nod second for market, and a
third to be fed out or dried or otherwise
dispoged of at home, Some of the most
careful fruit growers make but two
grades, the fist and best only goes to
market, All other is kept at home, or
disposed of without having the aame of
the shipper on the packases.—dmerican
dgrienituralist.

COWS SEOULD PAY FOR THEIR BOARD.

In order that the plants grown may
yield the best return of which they are
capuble to the hushbandmen, his skill
ghould be exercised to provide animals
which cnn return to him the most in
products or service for the food which
they consume. It is possible to keap
animals which yield so much less in food
than they eat, that they are veritable
burdens upon the man whose property
they are. Instead of being his servants,
living und laboring for him, he some-
times becomes theirs, and apparently
lives to keep mnd feed cows, hogs and
horses. The cow in all civilized coun-
tries is always o boarder upon some per-
gon. 8he should be made to pay for her
bourd at such remunerative rates as will
leave a profit for the boarding-house
keeper. If she fails in that she should
be made to render a service which she
will not unwillingly contribute, Her
carcass should be made into beef and her
hide into leather. B8he should not be
slyly sent to board upon some other un-
fortunate man. A cow with the business
habit of keeping her sccounts with the
world paid up through the man who
owns and feeds her, is a good business
cow. That is the kind of cow 1 recom-
mend. Her power of service will be in-
dicated by certain external points. She
shonld have a large long udder, of slastic
fine quality; s mellow movable skin,
covered with soft silky bair; s long large
barrel, hooped with flat nbs, broad and
wide upart; & broad loin, spreading out
into broad, long hindquarters; an open
twist with rather thin hips, and & lean
neek of symmetrical length, carrying o
clean-cut fine face with prominent eyes.
A cow with these points hss ability to
sepve o man well, if she gets n fair
chunce. That her caives should have
powers equal to or rather better than her
owt, ¢are should be exercised in their
orieding.  The best blood, ef the breed
adgepted to the farmer's purpoese, should
e used to enlurge end not to lessen the
worsing cupaeity to by transmitted to
o eeives.— ifrin, Jield and Stockman.

Eraedrs o FOODS—LEAK PORI.
e best vesits ran be had with breei-

pigs or put the sows in better condition
for bearing young than grass. It seems
to be as nstural food for swine as for any
class of animals, T, have knawn sows
which destroyed their pigs in the spring,
to make the best of mothers in the sum-
mer when fod on grass. In the spfing
they were feverlsh and made frenzied by
their physical condition; while in the
summer by the cooling and succulent
character of the grass they were in per-
fect condition for the ordeal of bearing
young,
effect, and when sows have these regularly
they are always sure to do well. Fruite
are alse natural foods for swine, and sows
will do well if fed npothing but spples.
In the summer hogs should always be on
the earth and given a chance to root.
When it is known that all these cheap
foods are so natural and healthful for
swine, it seems strange that so many far-
mers persist in keeping their hogs, the
year round, on grain, An scre of sweet
corn, fed stalks and oll, will go a long
way toward fattening a lot of hogs.
Sorghum is also excellent. Weeds are
allowed to go to seed, for extra work the
next year, which would make excellent
pork. Here is o maxim: The cheapest
foods make the best pork. The reason
is, it is the leanest, Lean pork then be-
ing the best, wo should try to make it,
Confinement in pens tends to increase the
fut, Exercise develops the muscles,
The musculur part is the best food. The
fat is largely waste, We make fat to
throw it away. People buy hams, not
for the fat, but for the lean. When the
fat is wasted it makes the lean cost just
g0 much more. Reduce the fat and in-
crense the lean.,

Can this be done? Certainly. 1In this
way: Keep the pigs all thair lives in the
pusture,  Feed skim-milk and bran.
Keep corn away from them. Give them
vegetables and apples with the bran.
When the bodics or frimes are grown,
give them out meal or rye, ground entire,
mixed with bran, putting in twice as
much bran as rye. Keep up the vegetable
and apple diet and allow them during this
time to eat all the gress they will. A
little corn may be fod toward the end.
Pork made in this way will have
more lean, and will be tenddr and juicy.
At Kirby Homestead, with our breed of
hogs, und using turnips, we have pro-
duced hams seventy-five per cent. lean.
The fat is something more than mere lard
—animal ofl. It is meat, with the sub-
stance and griin of meat,  To get such
pork is worth trying for, as it isin de-
mand. The sausage and the other food
products made from such pig meat are
superior in quality and taste. There is &
tenderness and flavor which enhances the
volue,  Pigs should no be fed so much
or gorged to such an extent that they will
not go out into the pesture.  An sctive
pig will make better meat than o helpless
one—made so by lack of true muscle and
vigor. It is advisable to plant upplu
trees for early ripening, in order to give
the pigs a start. Flifty trees of this kind
have been get this year at Kirby Home-
stead, including twenty early harvest,
Applu, do not make fat pork, but they do
make plenty of lean meat, and that of
extra quality. Pumpkins can be utilized
in the same way. Groduslly the requirve.
ments of consumers for more lean pork
will open the eyes of furmers to the fact
that the consumers ave right and we will
have less of the greasy, icdigestibls
animnted lard tubs called *‘early matured
pork.” “The most weight in the short-
est time,” is a heresy which has broken
down lots of American stomachs and set
thousands of people agninstpork. There
is no animnl on the farm which can be
turned to better account than the hog to
utilize wastes and cheap foods, and vs a
fuctor for enriching the furm, For a
steady dict give the pigs grass.

FARM AND GARDEX NOTES.

The creamery is the dairy farmer's
hope.

Have milk rooms well ventilated from
above.

Liguid manure is best applied weak
and often.

Do not allow the ground around plants
to become balked.

Keep swine healthy, Loss begins when
henlth breaks down.

Hvery young weed that is cut down is
one less to go to seed.

Corn isn't horse feed. Never look for
anything better than onts.

The cows will be more comfortable out
of doors these hot nights.

The three great ememies of sheep are
dogs, foot-rot nnd parasites.,

A member of n famous farmer’s club
suys, feed onions to sheep to kill ticks.

Sheep do not suffer from the cold, but
they do not like high winds or to have
wet fleeces.

After a long journey, wilk your horse
around the vard a little before feeding
and until he is cool.

The silo on the “‘cheap plan” is grow:
ing in favor, and will help solve many
problems of feeding.

Timothy when unmixed with othe
grasses should be cut while in blossom,
ot just before the blossoms appear.

See that there is a shade of some kind
in the pasture. It is for the comfort of
the stock and the profit of their owner td
do this.

Burdocks are everywhere a nuisance
If you have none, your neighbor has.
Cut them off frequently at the ground’s
surface. '

Immediste straining will remove im.
purities which otherwise might be dis
solved to the permanent injury of the
whole product.

Bee to it that the cream does not gel

too ‘‘ripe” during hot weather, Poot
cream won't make flavored butter
no matter if the grain, color and texturt
are good—a doubtful result, "

Foeding vegetables has o similsr |,

. of gravy from the pot, and o continue
! until the macaroni and gravy are ail
iuued. Lay the meat on top, and carve

BULSSHOLD APFAIRS,

AISTS TO HONE DRESSMAXERS,

Nurplice waists of thin dresses bave the

tullacss from the shoulders prettily lhg
into » pointed yoke by drawing ribl
through s casing msde of facing an inch-
wide strip irom esch armhole to a point
lower downon the edge of the front,
The ribbone meet at the point of the bust
and are tied inn bow. Burpliee waists
of embroidered muslin have their front
edges stmight from the shoulder down,
then edged with o Valenciennes lace frill,
and crossed at the waist line. This
leaves 8 V space at the top, disclosing
the pretty plain white lawn lining, with
jta tiny thread buttons, and sbove is o
turned-over collar of the embroidery and
lace, which is first sewed on o high
standing collar of the lawn.
Eight or ten rows of shirring around
the waist line are employed by French
modistes to hold the fullness of blounse
waists of sheer white lawn. The mate-
rinl then fulls two inches below the shir-
ring, and lace or embroidered edging,
also two inches wide, 18 sewed (o the
edge of the muslin.

Full straight skirts of lawn are gath-
ered to a belt of lawn, and the ribbon
belt and sssh are then set permasently
outside of this lawn belt, The skirt is
put on after the waist is on, and there is
no ugly opening between the waist and
skirt. A French fancy is 8 new way of
using ribbone on white lawn skirts, The
skirt is straight, and is deeply shirred be-
low the belt, baving six rows of shirring
done in pairs, leaving o spuce an inch
and & hall wide between these double
rows, Ribbon an inch wide is then
passed inand out in the spaces between
the pairs of shirring, — Courier-Journal,

RECIPES,

Stewed Potatoes—The French eun
this way of cooking potatoes '‘a Is bonne
bouche.” It is o very nice way to cook
the small new potatoes, which are some-
times quite cheap, when larger ones are
too high-priced to purchase. Scrape
them; this may be done quickly by put-
ting them in 4 pail with cold water, tak-
ing half a brigk snd rubbing them vigor-
ously with u sort of twist of the wrist,
then finished with a knife and drop into
clean, cold water. Boil, and let them
get cold. Place a quart of them in a
stewpnn with three ounces of butter and
o pinch of mixed sweet herbs; senson
well with salt and pepper and shake for
{ive minutes over the fire; sprinkle with
mineced parsley, squeeze o few drops of
lemon juice over them, aad sead to the
table.

Pigs' Feet—These are nutritious, and
if you don't buy them at n restaurant,
where they somehow seem to retain the
flavor of the farm yprd, they are appetiz.
ing and delicate, Let the cleansing pro-
cess be a thorough one, first scraping and
washing, then soaking in cold water for
o few hours, nnd wua.hiug and ml‘ubhing
agnin. Tie cach one in a separate picce
of thin old muslin; cover with boiling
water, add salt, and simmer until tcullu
—about four lmurﬁ. If you want them

pickled, pour hot vinegar over them,add- |

ing sult, pepper and whole allspice.
They are also nice if set aside until cold,
split in two, dipped in a thin fiour paste,
rolled in crumbs and fried in hot drip-
ping; gamish with parsley and slices of
lemon. They ean be broiled, after which
cover with o sauce made of a teaspoonful
cach of buiter and puarsiey, sessoning
with salt, pepper and a few drops of
lemon juice. They may also be dipped
in a batter and fried,

Snlt Mackerel—Choose o large, fa\
white mackerel weighing from s pound
and @ quarter to a pound and a half;
gonk it over night in a large pan
of cold water, laying it skin side
down. The next morning put it over
the firein cold water and let it come to a
boil. 'Taste to gee if it is toosalt; if it
is, change the water; if not, simmer un-
til with a forlt you ean raise the bone.
Drein off the water; lsy the fish on ahot
digh; lift off the bone and season with
two tablespoonfuls of cream made hot,
bits of butter, pepper and minced parsley.
With this serve stewed potatoes. B8lice
cold beiled potatoes in thin, even rounds;
sepson ench layer with salt, pepper and
bits of bulter as you drop them into a
wide snucepan. Cover with cold milk;
stew fifteen minutes, ond thicken with o
teaspoonful of corn stareh wet with cold
milk. It it is baking wmorning, mold
small fat muffins from the light bread
dough, and let them rpise for threv.
quarters of an hour; fry on a griddle on
top of the stove, using a very little hot
fut. When done tear apart with the
ingcis and drop bits of butter inside,

Beef With Macaroni—This is anl
economical and excellent dinner. Buy
o flank steak, costing  mccord-
Ing to the market from fifteen to
twenty-five conts. With a sharp krife
denude it of the bits of fat, and then
spread it with a force mest made from
two ounces of ealt pork minced fine and
Eried, crumbled stale bread, a minced
onion fried with the pork, and a season-
ing of salt, pepper and powdered herbs.
You will need only & cupful of the
dressing, and the onion should be a very
small one. Lay two or three thin
shices of fat salt pork over the
dressing, nand then roll up the'
steale, tying or skewering it firmly.|
Put & little dripping in the bottom of &
pot, and when bot lay in the meat and
brown all around; then set it back on
the range aud let it cook very slowly un-
til perfectly tender, adding little if any
water, but letting it simmer in its own
juices. Toward the last add a cupfol of
stewed end thickened tomatoes. Cook
in another vessel half an hour before the
meat is done, some mucaroni of the
broad ribbon variety; drain it; put e
luyer of this on u hot platter, sprinkle it
with grated cheese; over thisa ladle full,

 down thropgh the middle in thin slices,|

‘What is left is nice sliced cold for ten,
or made into o mince for breakfast wi
soulburdat,
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How They Do It in Kentucky.
T had been saloep in my seat in the
ger conch as the train wes roll-
through Emmkv aud was aronsed
by nuzsahhng seat in frout of
nob raise my head, but made
ou’ that he wus o young fellow of 22,
or thereabonts, and she was & young
girl of 18 or 20.
“Beckon he's asleep? queried the
girl, referring to me.
“I'm shore of it,” he replied, after
taking & look ay the back o my head.
There was an interval of silence, cut
on the bias and warranted fust color,
snd then the young man queried:
“Glad yo come, Mary ?"
“Sorter, Bill."
“We's ft:neudu hain't wa?”
“Shore.”
“I never did keer fur no other fzal .
“Shoo! Now you is fauning me.”
“Shore as Ilne,'.&lnry I wonldn't
Ea::n no girl in our hull section, no
W,

“Honest ?*

“T're ns cueumbers. Pap likes ye,
Mary."

“(ilad on't.”

“And mam likes ye."

“(ilad on't.” .

“And pap was a saying to me that il
I got mar'd I counld bring my wife
ng t home."”

“Your pap is good.”

“But I can't git mar'd, Mary.”

" 'Deed, but why not ?"

“'Cause nobody loves me.”

“Shoo! Reckon somebody does.”

“No. they don't, If they did they'd
show it,”

There was another interval of silence,
bordered with forget-me-nots and orna-
mented with orange blossoms, pnd dur-
ing thia minute I think he seized her
unresisting hand. I think she was
ready to be seized. He prolebly
squeezed it as he snid :

“Bo you reckon somebody does ¥*

“Yep.”

“Then why don't they say so?”

“Waitin’, mebbe.”

“Wmtmg fur what "

“To be axed to say s0.”

He wans trembling with excitement,
and he cmxltl not control his voice as
he said

“If thov loved me they'd squeeze mv
hand, wonldn’t they #?

“Reckon they wounld."”

(Squeeze—zip—gasp.
tral!)

“And—and, Mary,
me they'd squeeze ngin,
they 7"

“Bure they wonld."

(Squeeze—whoop—eall up the par-
son !}

Then he leaned over and kissed ler,
and Cupid danced a hompipe up and
down the aisle.

Hello Cen-
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LITERARY NOTES,

Among the papers for young people that
diserve the success, they have attutned the
Youtth's Co  purnion, tnked it place in the
Mighe s runk. Perry Moson, & (o, Boston,

ublishers.

WINSER OF THE 'AMEIION PIIZE,

Lost Beptember Ammnica, of Chiengo,
through the American Eeonomie Associoe
ton, offered o prize for the best essay on tle
Tovil Kifidets of Unrestricted Immu.muun
The Hon, Carroll D, Wright and Frof, Swall,
of oty University, ceed os judges, and
Jaet month announeed their awand 1o fuvon
ol Mr, Richurd Duiley Lang whose essap
wppenrs entire in the issne of Aspmes ol
Aug. 1. Mr. L ng is o resident of Balei
more, Md., und his ssany s ue wuprebensive
trontise on o gibj-ob of Tirst impurtance to
the fature of the [Republie.

Hversinee 1851 thers have been women (more
each goar) who eleim I]mt thiers in nowonp hall

as gond, or ns ceonomieil as L oobina's Hleetrla
'l'hura mat be some tratly in their cladm, Try
it, seehow muel.  Your grocer hos it

An electric motor hns been applied o run
ning brushes used in grooming horses,

It'e o Mighty  old Duy
l"nJ:mulu;. when Peoru-nn falls to Leep yon
warm. When the blustering blasts of winter
envelope your body in thelr [oy embrace, II.'I1I[
Beoni 10 froeze your vory marrow; wien y
ahiver und shake with the cold chills r.l.mt
ereep over you aud plercs xuu ta the very
bone; then it is that you will flud, if you tey Iy,
t there {5 nothing 8. l.or.nl'o-mhly worming
and so mildly Invigoratiog as this same Pe-ru-~
oa,  Sendiug n pgentle glow through your
ahilled system, it will sbit your blood n-gonrs-
jng through your veins, put new life snd vigor
into you, aud wake you feel altogether like a
new mon. Tho effoet bf Pett-nn in this re.
oppo; a8 wonderful, nnd 1s maulfestod by no
~suer A0 SE bk Medloine and
fonde it has no ;-cnm.. oanll needs only to be
triod to prove s ofiiclency. For record of
what Pe-ru-nn can do for il pLuu:iur Lo
dles, sanid for Dr, man's “Ills of Lifl. n
ment free Ly the Poamnp Medicing Company,

Columhnu. Uhlu‘ To keep the hlvu Ko nut'.
and Bowels rogulnted, Man-a-lin n]mn.':
taken at the wwme time.  $1 8 bottle,

Massachusetts in Novembar next will give
the Australian veting system o trial,

Thinis theage of wunders, and the average
Amerienn altigen ls no ll.mger surprisod ubony-
If you wunt to oxperlonce thar sensa-

l.lnn. uwnvnr. Just write w T, I Johnuon &
Co,, 1 Muoin St., Richmond, Va., and hoax
what they bave gob w say of the socess of

-}
OO ofti sir agonis, They have got the goods
thatsell, and any one ont of employment will
?hmml thefr own interests by applying te
&m.

The town of Lee, Me., has neither lawyer,
doctor nor minister.

A pocket match-snfe free to smokers of
“Tansill's Punch" be, Cigar.

if they'd manmy I

Soakes are trying hird to sstonish the l
Connecticut natives this year. lo Chap.
lin, o rocky hill town southwest ol Nor
wich, there is an o.d dry well that is
aarter full of soakes. r. Augustus
vans owna the well, snd whenever he I
wants to have fun he visits the well Ild
kilis snakes, His best record at '
sport was made & few days aco -hn be |
begged $1 black snakes and four ady |
del‘l. |
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ASTHM A S senii b 4,
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We've All Been There,
“What a fice buildisg that is seross
thnywnv
“Yes, vea; but the owner built it out
of the blood, the nches and groans of
his fellow men; out of the grief of ory-

ingr cluldmn and the woe of wailing
women,”

“Ah! A mum seller, of conrse. Yes,
yes ™

“Oh, r0; he's a dentist."— Toronto
Grm.
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FOR SALE B8Y ALL DRUGSISTS.

[(ENGLISH SETTER. PRIUZE WINNER.]

YOU R J_)OG-

IF WORTH OWNINC IS WORTH CARING FOR.

To Cure Disease

You Must Under-

stand Symptoms.

TREATING WRQHG DISEASE 1S

WORSE THAN NO TREATMENT.

To detect symptoms and understand them requires the sere
vices of & Dog Doctor, which are not to be had outside of large

cities, and are expensive; hence

the necossity for a good

Dog Doctor Book

—GIVING—

SYMPTOMS AND TREATMENT OF ALL DISEASES.

We offer one written by H. CrAY Groven, D, V, §,, of N.

Y. City, Specialis in

Canine Disoases, Veterinarian to the Westminstor Kannul Qlub, §, J
Hartford lem.l Kennel Clob, B, L Eennel (Jlub, Byracuse Kennel Qlub, Amnrinln
Fox Terrier Club, &c,, &c., which ought to ba sufficient proof as to his capacity.

PRICE 40 CENTS, POSTPAID.

Eighteen Beautiful Full-Fage Ilustrations of Chams
plon Dogs of Popular Breeds.

FINE PAPER, HANDSOMELY BOUND IN CLOTIL

BOOK PUBLISHING HOUSE, x
134 Leonard 8t., N. Y. Citv.~, ~
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